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For Synthetic Chocolate 
Coatings D&O Presents 





The synthetic chocolate coatings that have 

helped to solve the hot weather problem for many 

candy manufacturers, also present a 

difficulty of their own. They lack flavor—and flavor 

Jor You makes the candy. To remedy this serious 
gaol deficiency, the D&O Flavor Laboratories have 


developed COCOA-VAN! A chocolate vanilla 





flavor, in powdered form, COCOA-VAN overcomes 


® ; : 
OR 159th YEAR OF SERVICE the inherent disadvantage of synthetic chocolate 


DODGE & OLCOTT, INC. coatings by adding, at competitive price, a rich, 


180 Varick Street, New York 14, N.Y. 


Sales Offices in Principal Cities full chocolate flavor. A proportion of one percent is 
Essential Oils 
Aromatic Chemicals 
Perfume Bases 
Flavor Bases 


Dry Soluble Seasonings into a sales-clinching taste treat...as well as a 





sufficient to turn your synthetic chocolate coating 


hot weather convenience! Trial quantities on request. 








si 


Yt 





You See More Daniels 


Wrappers Around! 















Nearly everywhere you look 
you see Daniels wrappers. It 
proves they sell a lot of products. 
Reason is Daniels wraps stand 
out — distinguished, tastefully 
designed — the center of attrac- 
tion at point of sale. 





» Make your next wrap a Daniels 
a wrap... consult Daniels today! 
al 
7 or 
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Member of 


Wieconain & ° creators - designers 
rene Grow Da niels multicolor printers 


Poot Cor > 4 of flexible packaging 


Service 













there +s @ Daniels product to fit your needs 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, IWlinois .. Haverford, Pennsylvania . . Akron, Ohio . . Omaha, Nebraska . . Dallas, Texas . . Whittier, California 
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153-157 Crosby Street 








National Equipment’s “Mogul” is the hall- 
mark of tested and proven dependability and 
efficiency in starch moulding and depositing. 
It always was, and always will be .. because 
when better Moguls are built, National Equip- 
ment will build them. The reason... 50 years of 
practical experience, creative engineering de- 
velopment and manufacturing craftsmanship. 

Now... the M-100 Mogul embodies a series 
of EXCLUSIVE NEW “FIRSTS” which present 
new concepts in starch moulding, printing, de- 
positing and cleaning. Among the many im- 
provements are an improved printer for better 
quality moulding, an improved sieve for better 


Dou't delay. Write today. 
WABATOUOwss01 bh 


EQUIPMENT CORPORATION 









167 North May Street 






4 
= High-Speed 





4 





ALL-NEW, ALL-STEEL, HEAVY-DI 


MOGUL MODEL M-I 


Meet the Future ...Now! 


center cleaning, and a new type “‘one shq 
automatic lubricating system. 

Our constant quest for production of b 
quality candy at lower cost has paid off in 
achievement of a finer operating Mogul. 
can now have more years of satisfaction o 
trouble-free production of better candies 
lowest cost per pound. 

The Mogul is time-tested under the tough 
conditions and is the workhorse of your pla 

Our engineers are ready to give you co 
plete details and technical consultation on h 
you can improve your Mogul department a 
increase your profits. 
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ecandy business 








A ter a lapse of over thirteen years, a public rela- 
tions program is again under way for candy. While 
it is a small effort measured against the industry's 
potential, being sponsored by the Associated Retail 
Confectioners whose membership accounts for well 
under 10% of the industry’s sales; it is, neverthe- 
less, a national effort and solidly financed for two 
years. The amount of the budget for this program 
has not been released but it probably amounts to 
a two-year total of somewhere in the neighborhood 
of $100,000.00. 

The history of the interest of the ARC in a 
public relations program began back in 1953, when 
a committee of the ARC met with Theodore R. 
Sills and Company to investigate the possibility of 
public relations program. After some investigation 
it was felt that there was not enough appreciation 
on the part of all ARC members of the value of 
a public relations program and that the support 
for it would be too narrow. The next concrete 
interest was aroused during the planning stage of 
the recent effort of the National Confectioners’ 
Association to launch an industry wide public rela- 
tions program. During the planning of the NCA 
program, officials of the ARC kept close track of the 
proceedings and when a program was completed 
and approved, the ARC took a portion of the bud- 
get as its share. This share was fully subscribed 
by the ARC membership, while the NCA effort 
to raise its portion was a dismal failure. 

Even after the collapse of the NCA program 
this subject was still very popular with many ARC 
members. Another item that added to the interest 
was a talk by Dr. Tichner at the 1956 ARC Con- 
vention which discussed the sociological and psy- 
chological basis for candy buying by consumers. 
After this convention John Mavrakos, a stalwart 
in the ARC for many years, kept the idea of a 
public relations program alive through correspond- 
ence and discussions with members and finally 
contacted the Sills organization for another look 
at its possibilities. This first meeting was last Jan- 
uary. During the spring, further talks between 
ARC officers and Sills continued. This work culmi- 
nated in a presentation to the executive committee 
and the board of ARC prior to the annual conven- 
tion. A formal proposal was then adopted by the 
full membership during the convention. 
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relations program launched by ARC 






: Retail Candy Store Institute-a public 





The interest was so high at this convention that 
enough oral pledges were made at the convention, 
within 24 hours of the presentation, that the start 
of the program this fall was a certainty. The con- 
tract with the Theodore R. Sills organization was 
written in July and actual work started September 
Ist. 

The non-profit Retail Candy Store Institute was 
formed under the auspices of the ARC to direct 
the publicity program. The general theme of the 
program is to promote the public desire for freshly 
packed boxed candy and thereby increase its con- 
sumption. The reference to freshly packed candy 
is obviously to associate this program with the 
manufacturing retailer’s store, as differentiated from 
the usual outlets for wholesale manufacturers. The 
primary effort in this program will be a heavy 
publicity program channeled through the news and 
women’s pages of newspapers, thru radio and tele- 
vision comedy and variety shows, and through 
service features in consumer magazines. 

An important theme will be the restoration of 
candy as “the” gift item. Additional themes will 
promote candy as a nutritional food item, as a ver- 
satile and tasty snack and party favorite. 

This is a well conceived and soundly financed 
program and is being administered by an organiza- 
tion with a solid record of accomplishment for 
clients in the food field. end 


UN committee plans 
cocoa price 
stabilization 


' 

T he recent meeting of the Cocoa Study Group, 
which met in Ibadan, Nigeria, seems to have con- 
cluded an unusually constructive meeting. The 
group was set up in 1956 by the Food and Agri- 
cultural Organization of the United Nations. 

Two committees debated problems and recom- 
mended action to the main group. Most interest 
was centered in the committee whose project was 
“To Review the Economic Problems of Cocoa, in- 
cluding problems of stabilization”. In this commit- 
tee, Mr. Tosta Filho of Brazil made a very thorough 
and lengthy plea for the producing countries to 
work together in the setting of a minimum price 


you’re in good hands ... 


with the Man from Blumenthal 


Let the Man from Blumenthal guide you in the direction of increased sales! 
He'll supervise your chocolate products order with the eye of a master... and all 
you'll have to do is sit back and relax! It’s a wonderful feeling to know the Man from 


Blumenthal is in charge of things! Have you that feeling of confidence lately? 


BLUMENTHAL BROS. CHOCOLATE CO. ® mancanct ano JAMES 31S., PHILADELPHIA 37, PA. 


Chocolate coatings, flavorings and quality chocolate products for the confection, baking and ice,cream industry 
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tor cocoa. His argument, of course, carried consid- 
erable weight due to the recent, but now very 
familiar and so far effective, price minimum that 
Brazil instituted and is now operating under. That 
his arguments were not adopted by the committee 
in the form of a recommendation is probably due 
_ to at least two factors. The first is that all of the 
consuming countries and even some of the produc- 
_ ing countries are traditionally in favor of a free 
market price on commodities that move in inter- 
| national trade. The second reason is, ironically, that 
' Brazil has probably been a little too successful in 
maintaining this minimum price and, therefore, 
allowing all other countries to benefit from it. When 
» the price is adequate, as it is today, there is little 
_ sentiment among producing countries for drastic 
action which this minimum price setting certainly 
is. 

At the close of this conference, committees were 
set up to carry out certain work until the next 
meeting. One committee, of course, will study fur- 
ther the problems of price stabilization for cocoa. 
In all probability, this group will work toward 


some type of minimum and maximum price limits 
with some suggestions for handling the necessary 
storage of beans from one season to the next 
which this price system would require. 

There can hardly be any doubt that a stabiliza- 
tion scheme, well conceived and intelligently ap- 
plied, would be of equal benefit to growers and 
manufacturers. The fact that excessively high prices 
restrict the market for cocoa has been conclusively 
proven in the past three years. The fact that very 
low prices reduce the production of cocoa, must 
be equally obvious. The film and the commentary 
given by Russell Cook, President of Ambrosia Choc- 
olate Company on a number of occasions this past 
year, shows very convincingly that large crops of 
good quality cocoa result-only from many years of 
work and cannot be turned on and off by the 
year according to the current price of beans. 

The certainty of several years of reasonably sta- 
ble prices should certainly show their effect in the 
quantity and quality of cocoa brought to market. 
We hope that this effort by the Cocoa Study Group 
is successful. 





: Healthy candy sales figures reported for first 
eight months by Department of Commerce 


The candy business is rolling merrily along, ac- 
cording to the monthly figures from the Depart- 
ment of Commerce. Their most recent release in- 
dicates that candy sales in the first eight months of 
this year are 4% ahead of 1956 on an industry 
wide basis. 

Manufacturer wholesalers, who make up nearly 
80% of the industry's volume are the furtherest 
ahead percentage-wise, with a five percent increase 
in the first eight months. May was the last poor 
month for this group as it was for the industry 
generally, showing a decrease of 4% in sales from 
the corresponding month of last year. Since then, 
the increases have all been substantial on a month 
to month basis. They are up 5% in June, 11% in 
July and 3% in August. 

Manufacturer retailers have not done as well, 
showing only a 1% increase for the first eight 
months. Their figures from the corresponding month 
of last year, show them down 2% in May, 4% in 
June, and 3% in July, but up 2% in August. 

Chocolate manufacturers, counting only those 
consumer products that are generally competitive 
with candy, are up 3% in the first eight months. The 
comparison with this group with last year is rather 
erratic, showing a decrease in May of 19%, in- 
crease of 12% in June, and 8% in July and a 
decrease of 4% in August. 

The breakdown by product lines shows that the 
greatest increase has been in those categories that 
have been the healthiest over the past few years. 
Package goods made to retail at 50¢ to 99% per 
pound increased 8% and packaged goods at less 
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than 50¢ per pound increased 7%. Bar goods which 
account for about half of the industry's tonnage 
increased 3% over the first eight months of :ast year. 





Leafs Sputnik whizzes 
out to trade 


W ite the Russians won the race for the first 
satellite, it's a pretty safe bet that Leaf Brands 
came out first with a candy version. By the middle 
of October Leaf’s Sputnik Earth Satellite Bubble 
Gum with an asteroid finish was on the market, 



































FRITISCHE ~~ @ 


Moutreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 









Here is a medley 

of wonderful flavors— 

of lush, tropical fruits— 
skillfully blended 

to give your customers, 
from kiddies to grown-ups, 
an unforgettable 

taste thrill. 

Try this exotic, 

flavorful! new effect 

in your hard candies, 
coated cream fondants, 
and pectin jellies. 

You'll be delighted. 

You'll be MORE 

than delighted! 

You'll be a sure-bet 
customer for delicious 
ISLAND PUNCH! 
Wouldn’t you like samples? 
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NEVER\ MAKE 
ME LOSE GLOSS OR SHAPE! 








"LL SELL IN 
A SUNNY 


SALESMAN'S 

SAMPLE CASE, 
AND | IGNORE 
ROUGH TREATMENT, 








I'M A PERMANENT 
PERFECT 
REPLICA 

OF YouR 
CANDY At 

ITS BEST... #! 
MADE BY 








Pecans accent the full, rich taste of 
your candy products. But you need pe- 
cans that stay fresh longer to give your 
candies longer shelf-life . . . assure taste 
satisfaction whenever they are pur- 
chased. And when it comes to fine, 
fresh pecans... 

Here’s why more and more manufac- 
turing confectioners are choosing 
Fleischmann’s Fancy Pecans: 


Heischmann's 


STANDARD BRANODS 






Your candy has better appearance... 
faster sales with the finest pecans... 


.. Lleischmann’s Fanty Pecans 


Fleischmann’s Fancy Pecans are bright- 
colored, full-meated, and firm. You can 
be sure they will be uniform in size, 
whichever grade you select. Our expert 
buyers choose only the “pick” of the 
pecan crop. These “seedling” pecans 
have a higher oil content for long- 
lasting flavor. And they stay fresh 
longer because they’re fresher when 
you get them. 


ancy Pecans 


INCORPORATED 
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Remember! Your candies will taste 
even better . . . and sell faster . . . when 
you use the finest pecans — Fleisch- 
mann’s Fancy Pecans. Call your 
Fleischmann man today. He'll help you 
select the grades you need. 
*eeeees e*eereeeee@ee#ee#ee#s#e*# e 
Ask your Fieischmann man about: 
Frozen Egg Whites, Coffee for 
Flavoring, and other products. 
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Major candy manufacturers 
Y ssure uniform top quality—on every batch— 
pith G-400 WHIPPING PROTEIN... 




























Every pound of G.P.I.G-400 Whipping Protein 
gives the same fine results— because every pound 
is the same in quality, purity, consistency, whip- 
ping characteristics. That's the prime reason why 
the biggest plants, as well as many smaller candy 
makers, have established G.P.I. G-400 as their 
regular standard whipping agent. And the rela- 
tively low cost of G.P.I. G-400— substantially less 
than that of egg albumen —is an important extra 
benefit. 


You can have this same assurance of maximum 
product uniformity at minimum cost without proc- 
essing complications of any kind. Why be satisfied 
with less desirable methods when G.P.I. G-400 
offers you so many benefits? 








CHECK THESE POSITIVE ADVANTAGES : 


1) Lower cost—much less than egg 
» 5 albumen 


A y 2) Maximum whip volume— in- 


creased stability 
3) Greatly improved “stand-up” 











characteristics 
4) Whips faster—retains choco- 
° late and cocoa color in fudge 
and chocolate centers— high 
amino acid content If you have not yet discovered for your- 
self how easily you can get assured 
5) 2 specific types to give opti- uniformity of product, at lower whip- 
mum results in either horizon- ping costs, with G.P.I. G-400, ask us 
bre tal or vertical beaters. . for further details at once. 
leisch- G-400H for Horizontal Beaters 
Pies G-400V for Vertical Beaters * WRITE TODAY FOR FREE WORKING SAMPLE 
elp you 
bout: 


for 
ts. 


Goratdio@rl Odo 


- 600 EAST MAIN STREET ... . GALESBURG, ILLINOIS 


< EEG: 
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SHELF LIFE 


What single ingredient improves shelf life and reduces cost 


Pure White Angel-Whip makes your mixes 
tenderer, shorter; improves eating quality 
It replaces up to 50% of the high-priced 
egg white solids or other whipping agents. 
Just imagine how much it can reduce your 
total ingredient costs! Here are some of the 
ways it can improve your products: 


1. Confections keep longer on your shelves when 
produced with Angel-Whip. 

2. Cast Marshmallows have lasting tenderness and 
superior “toastability” with Angel-Whip. 

3. Angel-Whip is the whipping ingredient with a 
pleasant aroma that carries through to finished 
products. 


WESTERN CONDENSING COMPANY, Appieton, Wisconsin 


4. Marshmallow Toppings have a more appealing 
shortness and stay fresher /onger with Angel-Whip. 


Angel-Whip is made from the highest quality 
dairy products. Each lot is laboratory controlled 
for moisture, sediment, acidity, and flavor. Special 
processes are used to insure uniform whipping and 
stability standards. Try it; see for yourself how it 
can improve your product and your profit picture. 
For complete information and a working sample, please 
write our Technical Service Departmén 115. 


Coast-to-coast manufacturing and warehou 
facilities ...no seasonal shortage or shipping del: 


Ask about 

Sweet Dairy Whey, 

the spray-dried dairy 
ingredient that contains 
the nutrients of fresh who 
milk except fat and casein. 


« World’s Largest Producer of Whey Product 





You'll make the 


Best line with 























You can have the best line in chewy confec- 
tions — kisses, taffees, nougats and others— when 
you use Best Foods oils in your candy production. 


Best Foods oils will help you produce better 
confections efficiently and economically —as lead- 
ing manufacturers everywhere will testify. And, 
Best Foods will always be best for you in terms 
of service and reliability as well as quality. 


NUCOLINE — 76° 
FILBISK — hydrogenated coconut oil, 92°-110° 


$-70-XX Hard Butter — exclusive, patented and uniform 
in quality; controlled low-melt fractions. 


Available in desired melting points. 
THE 


YOU DO BETTER WITH BEST FOODS } EST I) WN 
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if would take volumes 
.to cover our experience 


as the First Producers of Certified Colors 


The name of H. Kohnstamm has long been a trusted one and 
recognized as the pioneer in the manufacture of certified 
colors. Atlas colors have been industry's standard for over 
100 years. Used throughout the world today they are known 
for their incomparable brilliance, dependable uniformity 
and superior solubility. Research facilities and laboratories, 
staffed by some of the world’s leading color experts, are 
available to you for technical information and consultation. 
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How to handle a plant “television tour” 





simple means by which a 
manufacturer can obtain valuable local publicity is 
to offer his plant as a subject for a local “television 
visit”. Where local television stations regularly pre- 
sent “television tours” to acquaint the city’s popu- 
lation with their own industries, it requires only the 
proper kind of cooperation with the television sta- 
tion to gain such recognition, according to “Bud” 
Hilker, promotion manager of The Jolly Rancher, 
Inc. 

The Jolly Rancher plant, located in the suburb of 
Wheatridge, northwest of Denver, was the subject 
of just such a video broadcast during September 
when the Denver CBS station, sent 11 engineers 
and technicians to present its popular general- 
interest show “Panorama” from within the candy 
manufacturing plant. 

Gene Amole, the program commentator, and 
Bill Harmsen, president of The Jolly Rancher, Inc., 
took a step by step tour of the candy plant, includ- 
ing a person-to-person interview on how Harmsen, 
a former air line pilot, decided to enter the candy 
field. Using two cameras, with 11 engineers on 
hand to negotiate narrow aisles and doorways from 
point to point in the building, the television pro- 
gram showed first the all ceramic tile kitchen at 
the rear of the plant, with a close up of a kettle 
of syrup ready to be transformed into Fire Stix, a 
Jolly Rancher specialty. From there, with commen- 
tator Amole and candy maker Harmsen constantly 
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before the camera, the “tour” moved from the kitch- 
en to the hard candy department, in to the choco- 
late division where interest was devoted to the 
chocolate covered cherries, then into the packaging 
department, up to the office and finally to a huge 
panel display which traced the steps required in 
manufacturing all of The Jolly Rancher products. 

Behind the half-hour show, which was seen by 
upwards of 250,000 viewers, is a story of careful 
planning and cooperation with the television sta- 
tion. First, almost as soon as the “Panorama” series 
began, The Jolly Rancher began lobbying for at- 
tention, realizing the impact which the popular 
video show could have upon sales. “We knew that 
whichever candy plant came up for featuring in 
the series would be the one which not only met the 
specifications for the manufacturing interest, public 
curiosity, etc., but also the plant which would re- 
quire the minimum amount of expense and engi- 
neering,” Hilker said. “For that reason, we capital- 
ized on several natural advantages.” 


O.. of them was that The Jolly Rancher offices 
and manufacturing plant had plenty of electrical 
service to take the strain of two TV cameras, 
operating simultaneously, an immense amount of 
lighting, and other necessities. Second, was the fact 
that the plant is located almost directly below 








TV cameras focus on hand-di 
partment. This operation in ca 
trigues audiences. 


rs in chocolate de- 
making always in- 


Denver's famed Lookout Mountain, on which the 
transmitter antennas of all four Denver television 
stations are located. Because of this proximity, it 
was possible to beam the output of the TV cameras, 
directly to the transmitting antennas for a bright, 
clear picture unblurred by transmission over wires. 

“Once we got the nod, we devoted a lot of time 
to planning,” Hilker said. “First, we asked the en- 
tire employee staff to start work at 3:00 P.M. on 
the day of the program, finishing up at 10:00, 
instead of their usual hours. Next, was the script, 
which was checked for timing, changes, etc., with 
commentator Amole, so that commentary and the 
picture presentation were held to a tight enough 
schedule to insure that every department of the 
plant would come in for attention. A resume of 
the outstanding points of all Jolly Rancher candy 
specialties was likewise developed and turned 
over to the TV personality to guide him in asking 
questions, as he moved with President Harmsen 
from one point to another. 

Plenty of high-interest close-ups were scheduled 
in the script, such as a peek into the interior of 
the kettles in which hard candy syrups were cook- 
ing, a close-up of the dipping of chocolate cov- 
ered cherries, a close-up of the enrobers, etc. In 
every instance, two cameras were used for this 
purpose, switching briefly from Harmsen and com- 
mentator Amole, to the subject and back again. 

Because of careful programming, production was 
not disrupted in the least, according to Hilker, 
and a pre-broadcast meeting with employees in- 
sured that each kept up with standard techniques 
while on camera. Functioning without a hitch, the 
show was beamed to areas which include Jolly 
Rancher retail stores, such as Pueblo, Colorado, 115 
miles south; Cheyenne, Wyoming, 110 miles north; 
Limon, Colorado, 90 miles to the east; and other 
sections. It is a certainty, according to Hilker, that 
the program familiarizd many Coloradoans with 
the fact that Jolly Rancher candies are made |lo- 
cally and gave Jolly Rancher candy lovers an op- 
portunity to see the care and effort which has gone 
into producing topnotch, fine candies. 






Incidentally, the TV “tour” dovetailed closely 
with the production:of a new 15 minute Sunday 
night television program titled: “Reports” which 
Jolly Rancher is currently sponsoring on Denver's 
Channel 4, KOA TV outlet. Covering regional, lo- 
cal, and national news, the 15 minute show on 
Sunday evening will devote its commercial time 
to short educational movies on specific candy prod- 
ucts, such as the history of chocolate, Fire Stix, 
and other products. The filmed commercials, made 
in the Jolly Rancher plant, will average one minute 
in length, and because of their highly informative 
nature are expected to carry much more weight 
than the usual quality claim. 

Jack Sherlock, Denver personality and _ political 
reporter, is handling the news. Closely aligned 
with the TV broadcast is the fact that Jolly Rancher 
is currently making a color movie which will be 
available to clubs, schools, churches, children’s or- 
ganizations, devoted entirely to candy production. 





T he Pistachio tree is being studied for possible 
introduction into this country by the United States 
Department of Agriculture at it’s plant introductory 
station in Chico, California. There are a number 
of areas in this country where the climate resem- 
bles those of the Pistachio’s native lands around 
the Mediterranean and in the Near East. 


A sugar-preserved diary cream that keeps six 
months at room temperature has been developed 
by the U. S. Department of Agriculture. It pro- 
duces a sweetened cream product containing 40% 
butterfat, additional nonfat milk solids and sugar 
in sufficient concentration to preserve it. The man- 
ufacturing process is a simple one that any well- 
equipped dairy plant can carry out. 

It can be whipped, is pale yellow in color, and 
has a consistency in flavor much like sweetened 
condensed milk. However, it has a higher butterfat 
content and is less sweet. To fresh cream, with a 
high fat content, are added non-fat dry milk and 
sugar. The mixture is stirred and heated until pas- 
teurized and packed while warm. The flavor re- 
mains good while stored at about 60° F., although 
it is acceptable after months of storage at higher 
temperatures. After being opened, it remains usable 
without refrigeration for at least a week; or longer, 
if kept in a refrigerator. 

The product takes added flavor well, without 
masking fruit flavors. It appears that caramelization 
(heating at 240° F. for 1% hours) gives a pleasing 
butterscotch flavor. The final product contains about 
30 percent sugar, 10 percent nonfat milk solids, 
20 percent water, and 40 percent butterfat. It ap- 
pears that homogenization may be desirable where 
the whipping property is important. 

The commercial production of this product is 
still only in trial quantities in limited areas. 
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ly ing the density of a corn syrup 
uy when manufacturing candy. 
ch Vee Suu eel Just why this outmoded and often 
rs misleading term Baume remains in 
0- general use in this field is really 
mn beyond a rational explanation. The 
4 two significant factors in specify- 
P ing corn syrup for the candy man- 
x, and “lhe Sour ufacturer is percent of solids and 
le composition of the solids. The com- 
te position of solids in corn syrup is 
ye fairly well defined through the pe- 
ht culiar, but reasonably useful defini- 
At a recent section meeting of reading could be converted direct- —_ tion Dextrose Equivalent. The solid 
al the American Association of Candy __ly into specific gravity. (This young content, however, is never men- 
od Technologists, the usual dulsatory salesman could be identified as be- _—‘tioned as such but only through 
er conversation was taking place dur- _—ing bright as he did not answer the ambiguous term Baume. 
e ing supper at a table of eight or that Baume indicated the percent It is true that at a given D.E., 
r- ten persons including a candy of solids in the syrup). a specific Baume reading implies 
n. chemist, a couple of candymakers This first question turned out to a specific moisture content. But 
and some suppliers. The following be a gambit, for it was immediately — what is not universally realized, is 
question was asked of the table in —_ followed by this one “What, then, — that syrups of different D.E.’s that 
general by one with some notoriety __is the significance of density, per have the same Baume will have 
for bringing up the subject of can- _—se, of a syrup to a candy manu-_ different solid contents. A higher 
dy technology. The question was __facturer?” To this question there _ D.E. syrup will have a higher mois- 
le “What is the meaning of the term was a resounding silence, at least ture content than a lower D. E. 
eS Baume when describing a corn syr- _ for a few seconds. The questioner, syrup of the same Baume. 
ry up?” A bright young salesman from _ due to his perverse nature, would Brix, a term in common use for 
er a corn syrup manufacturer immedi- _ not let the subject drop and a fair sugar syrups which is the actual 
a ately volunteered the information. amount of discussion followed. The percent solids in solution, would 
id The degree Baume of a syrup was __ net result was that no one could __ be far more useful and understand- 
a measure of its density, and this _ find any particular value for know- _able to users of corn syrup. 
; left to right, are H. A. Harvey, West Coast repre- 
4 sentative for Exposition chairman D. P. O'Connor 
w of Penick & Ford, Ltd., Inc., New York City; Dia- 
: mond Jubilee Industry Reception chairman Willis 
“ J. Simms, Anheuser-Busch, Inc., San Francisco; 
- Golf Tournament chairman Frank S. Timberlake, 
;. Guittard Chocolate Co., Burlingame, Cal., Publicity 
2 chairman Reed W. Robinson, Golden Nugget 
Sweets, Ltd., San Francisco; Hawaiian Convention 
. Sessions committee chairman Edward F. Harder, 
A. A. Brown Brokerage Co., San Francisco and 
7 Ladies’ Entertainment committee chairman Elliott 
_ S. Peterson, Miss Saylor’s Chocolates, Inc., Ala- 
a meda, Cal. 
s- 
e- 
sh ALWAYS AT YOUR SERVICE 
er 
le ‘ 
., In Cocoa Since 1899 
The officials for the 1958 NCA Convention are 
ut shown gathered at a recent meeting to plan this EMIL PICK co. 
mn 75th anniversary event. 
1g Seated, left to right, are Dinner Dance chairman COCOA BROKERS 
ut Clarence M. Kretchmer, American Licorice Co., 80 WALL ST. NEW YORK, N. Y. 
s, San Francisco; Sunday Evening Get-Together chair- BOwling Green 9-8994 
p- man George H. Cardinet, Jr., Cardinet Candy Co., aaiaes 
re Inc., Oakland, Calif.; Program Committee Chairman 
Kenneth L. White, MacFarlane’s Candies, Oakland, COCOA BEANS - COCOA BUTTER 
is Cal.; General Convention chairman Neal V. Diller, Cocon and Chocolate Products 
White Candy Company, San Francisco. Standing, 
er for November 1957 — 17 











! 


Helpful Books for Candy Plant Executives 





Confectionery Analysis and 


Composition 
by Stroud Jordan and Katheryn E. Langwill 


This volume, first published in 1946, is still the only 
published reference work on the subject of confec- 
tionery analysis. It concerns itself with applicable data 
that covers composition of basic raw materials as 
well as that of the finished confections in which they 
have been employed. 





Choice Confections 
by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 
and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 
by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical 
and economical ways of converting scrap candy into 
a useful form for re-use. 





A Textbook on Candy Making 
by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and} 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of. 
raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1957 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 


number of salesmen. 





Profits Through Cost Control 


by Frank Buese and Eric Weissenburger 


This material deals with the problems of cost control 
in candy plants including planning for profit. The 
emphasis is on planning operations so that a profit 
will be made, and in early detection of those factors 
which will adversely affect profit. 





() How to Salvage Scrap Candy 


Book Department 


$2.00 The Manufacturing Confectioner 


_) Choice Confections 


Publishing Company 
418 N. Austin Blvd. 


$10.00 Oak Park, Illinois 


() A Textbook on Candy Making Gentlemen: 


Enclosed is my check for $ 
I have checked at the left. 


$6.00 
() The Candy Buyers’ Directory and 
The Directory of Candy Brokers 


(-) Confectionery Analysis and 
Composition 
$6.00 


(] Profits through Cost Control 
$2.00 
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Sugar yw Spice 
n’ Sorbitol” too, 


makes candy for her 


and profits for you. 


Merck & Co, Inc 


*SO be BITOI the ideal humectant — 
A product of MERCK & CO., Inc., Rahway, New Jersey 
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CANDY EQUIPMENT PREVIEW 





LATINI DIE POP MACHINE 
WITH WRAPPING ATTACHMENT 


225 formed and wrapped pops per minute. 

Low labor cost operation — one operator does the work of four 
people. 

Die pop is free of fins — eliminating scrap. 

Weight of pop is adjustable — without change of dies. 


HOHBERGER BALL MACHINE 


Only one operator required to produce up to 1,200 Ibs. per 
hour. 
You can produce. 
Balls—clear, pulled or honeycombed filled—9/16" to 1%” 
diameter. 
Sunbeam Starlights: stripes brought down to center without 
expensive inlay. 





BERKS HARD CANDY MIXER 


Mixes color, flavor and acid in 75 to 125 pound batches at 
rate of 1000 Ibs./hr., 10% scrap may be included. Saves labor 
and floor space. Assures uniform mixing and constant rate of 
production through the day. 





M.F.P. Stick-Master 
patent pending 
New Style—Twister, Cutter & Straightener 


Flexible—satisfies all lengths and diameters 
Productive—Up to 1200 inches per minute 


Sanitary—Stainless steel finish—Candy always in sight 





Representative: 


John Shef{man, Jac. 152 West 42 Street 


New York 36, N. Y. 
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| FHMANN ’ COMPLETE LINE OF 
offers 


THREE WAYS TO CUT 
UU RS 


.. tru increased 
, better 





CERTIFIED FACTORY 
¢ RECONDITIONING SERVICE 


Lehmann Reconditioning of Roller Mills and 
other Processing Machinery comprises an 
engineered approach and investigation into 
all factors contributing to operational efficiency. 
Worn equipment is literally rebuilt from the 
ground up and restored to its maximum pro- 
ductivity. 





For complete information on any Lehmann Service, contact the office nearest you. 


ho J. M. LEHMANN COMPANY, Inc. 





PROCESSING EQUIPMENT 





An assortment of Roller Mills for processing 
either paste or liquid chocolate . . . Rapid- 
Cycle, Heavy Duty Paste Mixers and Emulsifiers 

. Liquor Mills for the finest grinds possible 

. Cracker and Fanners for maximum nib 
recovery ... Also, a variety of Tempering, 
Mixing and Storage Kettles in either horizontal 
or vertical type construction. 


Lehmann Engineers will design and fabricate 
for individual plant requirements. Standard 
commercial units will be specified and used 
wherever possible . . . whether manufactured 
by Lehmann or not... to provide efficient, low- 
cost. handling, trouble-free operation and 
control. 





COAST-TO-COAST SERVICE 


Meore Dry Dock Company Lammert & Mann Co. 


Oakland, California Chicago 12, Illinois 


J. M. Lehmann Co., Inc. 
Lyndhurst, New Jersey 
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New plant and equipment 


for Yost Candy Company 





Hohberger continuous cooker, with Savage kettles in the back- 
ground. The black sugar delivery spout is in the center background. 
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ast year Earl Yost started con- 
struction of a new factory that embodies ideas of 
layout and modern machinery that he had been 
planning for for years, since his crowded quarters 
downtown Massillon, Ohio, became just too small 
for his specialized pop manufacturing business. 

Yost converted his candy business entirely to 
pops 10 years ago, and now makes only that item, 
in eight colors and flavors. A prime requirement in 
the new plant was direct receiving of bulk sugar 
and corn syrup direct from rail cars. In order to 
find a good location, Yost chose a spot near a rail 
spur in Dalton, Ohio, just ten miles west of Mas- 
sillon. 

The plant is of one story, containing 13,000 
square feet. A portion of the building, near the 
siding, rises to two stores, and contains the bulk 
sugar system. This is a mechanical system that 
receives sugar from a bulk rail car into a hopper 
between the tracks. A screw carries it into the 
plant to a pit in an elevator that raises it above 
the storage bin and dumps either into the bin or 
a surge hopper. Sugar from the surge hopper is 
fed to a weigh hopper. It shuts off the feed at a 
pre-determined weight and delivers to either one 
or two precooking kettles. 

Corn syrup goes direct from the tank cars to a 
large syrup tank inside the plant, and is pumped 
from there through meters to points of use. 














7 sn SU Uhh eR FT 
Five Roll Refiner 


e Machinery of highest precision and 
reliability 


e With tight positive rolls made out of 
finest hardened steel 


e Important Improvements 


e Continued top performance with 
utmost smoothness 





Standard Machine Type W 5/56 


Delivery with hydraulic control of rolls pos- 
sible in near future 


We are also manufacturers of : 


Cocoa Refiners, Three Roll Refiners, Longi- 
tudinal Conche, Chocolate Mixers and Cho- 
colate Pumps. 


THOUET MASCHINENBAU—AACHEN 


Hickelweg 21 Germany 














All brand new production equipment was pur- 
chased for the new plant. A new continuous cook- 
er, new pre-cook kettles, sizing, forming and cool- 
ing machines. The only equipment moved from 
the old plant were the wrapping machines. 

The production flow is straight through the plant, 
from the receiving dock and siding at the rear to 
the packaging department at the front. The ca- 
pacity of the plant is about 2,000 pounds of pops 
per hour. 

The pictures that accompany this story illustrate 
some of the more interesting features of the new 
building and equipment. 





The back of the plant, with the siding along the wall. The Corrigan 
bulk sugar system is in the raised portion of the building. 





An Orr and Sembower packaged boiler provides cooking steam and 
heat for the factory. 





The two new Berks batch mixers. 
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A Carle & Montanari three stage sizer linking batch roller with 
forming machines. 


Three Latini die pop machines form smooth edged pops. 


These Latini cooling drums quickiy cool pops without damage. 


Pops ae couected in shallow trays at the end of the coonng 
drums, and continue cooling with forced air. 
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Package Machinery wrappers bunch wrap pops in wax paper. 
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ALUMINUM CANDY MOULDS 
CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 


Now with a NEW FINISH 
which eliminates break-in-time 


CINCINNATI! ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 


BAUSMAN weter-seoies PUMP BARS 


NO GROOVES @© NO WASHERS 


Made of finest quality 
bronze with stainless steel 
pistons, Bavsman pump bors 
ere precision made to insure 
trouble-free operation. 
Available in all sizes, 
single, double, triple and 
quadruple for Mogul and all 
types of depositors. 
Write for details and prices. 


MILL RIVER TOOL CO. 


38 CASS STREET, SPRINGFIELD, MASS. 
OR JOHN SHEFFMAN, 152 WEST 42nd ST., NEW YORK CITY 








Supply field news 


Clinton Corn Processing Company has promoted 
R. H. Jackson to General Sales Manager of the Eastern 
Division. He has been with Clinton since 1939. Jack- 
son succeeds L. D. Buhrer who now becomes Regional 
Vice President of Fleischmann Malting Company in 
charge of sales for the Eastern Division. Both firms 
are divisions of Standard Brands, Inc. 


R. H. Boegel has become District Manager in charge 
of the Philadelphia territory for Clinton. He has been 
with the firm since 1947. 


Penick and Ford has formally announced its entry 
into the field of marketing mixed syrups in the New 
York Metropolitan area. It has announced that it will 
deliver uniform blends of liquid sugar and corn syrup 
from it’s Brooklyn Bulk handling plant. Any desired 
proportions of liquid and/or invert sugar syrups with 
corn syrup are available with the minimum ratio of 
corn syrup at 20%. Minimum deliveries of about 15,- 
000 pounds per load will be delivered in company 
trucks. 


Samuel I. Schwartz, founder of the Peerless Con- 
fectionery Equipment Company, died on Sunday, Oc- 
tober 6th. 





Polak and Schwarz, Inc., has an- 
nounced the appointment of Wil- 
liam J. Gillen as General Sales 
Manager, Domestic Flavor Divi- 
sion. Mr. Gillen has been with the 
firm eleven years and previously 
was General Manager. 


Milprint, Inc. is constructing an addition to its 
plant in Downington, Pa. of 75,000 square feet. New 
equipment will be installed for the company’s flexible 
packaging operations. 


Ungerer & Company has appointed Joseph L. For- 
tescue as manager of the Philadelphia office. He has 
had over thirty years experience in that area in the 
field of flavors and essential oils. 


The Rotary Portion Former, developed and made 
by the Rotary Machine Company which dissolved in 
bankruptcy, has been purchased by the York Food 
Machinery Company. President of York is T. A. Kohn, 
formerly owner of York Caramel Company, before its 
purchase by Curtiss Candy Company. The machine 
will be manufactured by John C. Motter Printing 
Press Company. 


Neal M. Draper has been named executive vice 
president of National Aniline Division, Allied Chemi- 
cal and Dye Corp. He has been with Allied since 1935. 





CHOCOLATE MOULDS 


for any moulding equipment 


Our long experience as manufacturers of the fully automatic 


JENSEN Moulding Installations warrants the quality and 
adequate make of the MIKROVAERK moulds. 


MIKROVZAER K 4s M) 
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Technical 
Literature 


New Method of Moisture Determi- 
nation in Sugars 

A. P. Saranin, Sugar Jour., Vol. 20, 
No. 2 (1957)—The method is based 
on the well-known reaction between 
calcium carbide and water. Simple 
apparatus—test tube, gas burette, lev- 
eling bottle and infrared lamp, is re- 
quired. Rapid heating of sugars plus 
calcium carbide in test tube with 
lamp to 115-135 C. releases moisture. 
The acetylene gas is measured at 
atmosphere pressure and room tem- 
perature. Sample of 5 grams and | 
to 2 grams of calcium carbide are 
used. Tables are given for converting 
the burette reading to percent of 
moisture from room temperature of 
17 to 35 C. The method appears to 
check with conventional oven and 
takes only 15 minutes. 


Oxidative Fat Rancidity in Food 
Products. 2 Walnuts and Other Nut 
Meats 

A. L. Tappel, F. W. Knapp and 
K. Urs, Food Research, Vol. 22, No. 
$ (1957)—Investigations were con- 
ducted to define some of the factors 
influencing the storage stability of 
English walnuts towards oxidative ran- 
cidity. Measurement of oxygen uptake 
by walnut oil showed a 200-hour in- 
duction period followed by rapid 
autoxidation. Significance of oxidation 
tates is discussed and importance of 
excluding oxygen from commercially 
stored walnuts is pointed out. The 
thiobarnituric acid test correlates well 
with the storage time and organolep- 
tic scores of walnuts and provides a 
simple and reliable objective means 
for measuring oxidative deterioration. 
Application of this test to almonds, 
pecans and filberts fails to give good 
results. 


Chemistry of Natural Food Flavors 
—A Symposium 

Quartermaster Food and Container 
Institute for the Armed Forces, Chi- 
cago, 1957—The symposium was held 
for determining and critically evalu- 
ating present knowledge of the fla- 
vors of fruit, vegetables, meat, cheese, 
bread, coffee, etc. Relatively few 
studies are devoted to the nature 
and chemistry of flavors yet the ac- 
ceptance of food is determined prin- 
cipally by color, texture, odor and 
flavor. 
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Jon Better Marshmallows 
the SAVAGE BEATER 


- IS YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker bars—100% sanitary. This beater is considered 
standard by manufacturers. 
Built for strength and dura- 
bility, it assures perfect 
manipulation of each batch. 
Hundreds of users in the 
United States and foreign 
countries prefer the Savage 
Beater for its economy in 
operation and performance 
in production, because it 
saves time, space, and op- 
erating cost. Four 200 pound 
Savage Beaters will supply a 


mogul for continuous opera- 





tion. 


THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 

Stainless construction—-100% sanitary 

No corners for contamination 

Outside stuffing boxes—no leakage possible 

Maximum beating for volume 

Faster heat discharge from batch 

Creates volume suction of cold air 

Larger water jacket for quick cooling 

6” outlet valve for quick emptying 

Less power needed with roller bearings 

Large two piece air vent—sanitary 

Direct motor drive 

Sizes available: 150 lb. or 80 gal. capacity 
200 Ib. or 110 gal. capacity 


SAVAGE oval type marshmallow beater also manufactured with 
stainless water jacket, galvanized cast iron heads, paddles 
and breaker bars. 


Since 1855 


SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Dl. 














Papers of especial interest to candy 
flavoring technologists are: (1) Facts 
and Theory on the Mechanism of 
Taste and Odor perception, (2) Meas- 
urement of the Qualitative and Quan- 
titative Attributes of Flavor, (3) Gas 
Chromatography and Mass Spectro- 
photometry in the Study of Flavor, 
(4) Flavor Propagation through Enzy- 
matic Action, (5) Chemistry of the 
Volatile Citrus Flavors, (6) Prepara- 
tion and Applications of Flavor Con- 
centrates from Deciduous Fruits, and 
(7) The Volatile Flavors of Straw- 


berry. 


Skuse’s Complete Confectioner, Re- 
vised 

Edited and Published by W. J. 
Bush & Co., Ltds., Ash Grove, Hack- 
ney, London, E. 8, England. 13th 
edition, x1 plus 344 pages, illustrated. 
Price 30 shillings; 1957—The name, 
Skuse, is a familiar one to candymak- 
ers. Many years ago, this reviewer 
enjoyed the moments spent in read- 
ing and trying recipes from Skuse, not 
from the first edition which was pub- 
lished about 77 years ago, but one 
of the later editions. This 13th edi- 
tion is a great improvement over past 
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“IF ITS BELTING 
WE HAVE IT” 


BURRELL 





BURRELL "BURTEK’™ 


..- has the appearance and performance you need 
Now “Problem” Belts become “Problem” Free 
e For Conveying 
e For Transmission 
e For Elevating 


Reflecto Cooling Tunnel Belting 
and Plaques—Double Texture, 


Mira-Gloss Cooling Tunnel Belt- 


Caramel Cutter Boards and Belts 
Bottomer Belts (Endless—Treated 


Feed Belts (Endless—Treated or 


Packing Table Belting (Treated 


Hose (Air; Water; Steam; Oil; 


BELTING CO. 7501 N. St. Louis Ave., Skokie, Illinois 


“Burtek” incorporates the latest devel- 
opments in Neoprene and “Hy-Car” com- 
pounding and engineering. Most Rubber 
Conveyor belts may look alike—but they 
do not all serve alike. You receive the 
greatest return for your investment if 
you specify . . . insist on . . . Burrell 
“Burtek” Belting. 

Highly resistant to oils, grease and 
heat conditions because its fabric plies 
are amply protected by top quality Neo- 
prene and Hy-Car friction and skin lay- 
ers. The top cover of -“Burtek” belting 
is comprised of odor and taste resistant 
smooth “‘stay-clean” Hy-Car or Neoprene. 
Lightweight type duck of high tensile 
strength results in a thinner, more flex- 
ible belt, ideal for operation over ex- 
tremely small pulleys or nosebars. 
Available in pure white or Tan—widths 
and plies as required—get in touch with 
your Burrell sales engineer. He’s as near 
as your prone. Let him tell you more 
about the Burrell line featuring Endless 
Feed and Bottomer Belts (Plain of “Hy- 
Car” Treated), Burrell Patented Batch 
Roller Belts, Reflecto Cooling Tunnel Belts 
and Plaques, (Single Texture, Double 
Texture, Dbl. Coated, Mira-Gloss Cooling 
Tunnel Belts), “Mylar” Plaques, Woven 
Wire Conveyor Belts, Innerwoven Cotton 
Conveyor Belts, Fabric and Rubberized 
Belts for Packaging Equipment. “Cus- 
tomer Life” is traditionally longer at 
Burrell. It is the basis for our existence. 
It’s always worth your while to talk with 
a Burrell man before purchasing any belt. 


Write, wire or phone collect for 
samples or further information. 


Branch Offices Phone 
Chicago AM. 2-8110 
New York Gilbert 4-7625 
San Francisco Fireside 5-3996 
Atlanta, Ga. Drake 3-0742 
Cleveland Whitehall 2-0481 





editions and yet retains the clear, 
interesting material (plus more of the 
same) which marked earlier editions, 
The illustrations or cuts of equipment 
are clean and serve not only to break 
up what otherwise would be solid 
reading, but also clarify points in the 
instructions. 

One expects formulas or recipes in 
a book of this type. The usual or 
‘bread and butter’ items such as hard 
candy or High Boiled Goods, Tof- 
fees and Caramels, Nougat, Marsh- 
mallow, Fondants, Coconut Work, 
Gums, Marzipan, and Fudge are well 
covered. Other items too frequently 
omitted from candy books such as 
Compressed Tablets, Hard and Soft 
Panwork are thoroughly treated. A 
few formulas are included on chewing 
gum. Table Jellies, foreign to Ameri- 
can confectioners, a gelatin dessert 
products, receive attention. 

This being an English book, the 
American reader will wish to refer 
to the Tables so that proper correc- 
tions may be made in formula as for 
example, the Imperial gallon is one- 
fifth larger than that used in the 
U.S.A. 

The section on Confectioners’ Raw 
Materials is somewhat brief but nev- 
ertheless Glyceryl Monostearate, Sor- 
bitol and Soya Flour are items in- 
cluded. Sections such as Sugar Boiling 





Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $5 for 2 years, $3 for 1 year 
in U, S. and Canada. Only $7.50 
for 2 years, $5 for 1 year in other 


countries. 


Feature Articles 
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Candy Packaging 
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and The Starch Room, about which 
entire books could be written, are 
covered sufficiently to inform ade- 
quately the reader seeking informa- 
tion. 

This reviewer commends W. J. 
Bush & Co., Ltd., for the publication 
of this 13th Edition as it is truly a 
treasure house of information for the 
confectioner. 


Determination of Lead and Copper 
in Foodstuffs by Dry-Ashing 

D. Abson and A. G. Lipscomb, 
The Analyst, Vol. 82, No. 972 (1957) 
-To determine trace amounts of 
lead or copper, food material is sul- 
phated to permit ashing at 550 C. 
without loss of lead by volatilization. 
An aqueous suspension of light mag- 
nesium carbonate is used as an ash- 
ing aid when the amount of ash is 
small. This is added to the sulphat- 
ed sample after it has been charred 
and crushed to a powder. After the 
ash is dissolved, lead and copper 
are determined by measurement of 
the colors of the complexes formed 
in chloroform with diphenylthiocarba- 
zone and diethylammonium diethyl- 
dithiocarbamate, respectively. Tables 


show comparative results for lead and 
copper for three methods (sulphat- 
ed, sulphated plus magnesium car- 


bonate, and wet oxidative methods) 
obtained on such items as honey, 
malt, glace cherries, milk powder, 
condensed milk, milk crumb, cocoa 
powder, gelatin and chewing gum 
base. 


Determination of Sorbitol 

L. H. Adcock, The Analyst, Voll. 
82, No. 975 (1957)—Separation of 
sorbitol from carbohydrates associat- 
ed with it (candy, etc.) has been 
effected by degradation of carbohy- 
drates with alkali and subsequent 
removal by ion-exchange resins. Pa- 
per chromatography is used for the 
separation of sorbitol from its anhy- 
drides and other substances that re- 
act with periodate. Periodate proce- 
dures are adapted to suit the various 
amounts of sorbitol separated. Exam- 
ples and details are given in this 
7-page article. 


Manufacture of Crunchy Filled Hard 
Candies 

Simon I. Leon, Food, Vol. 26, No. 
311 (1957)—Recipes and detailed in- 
structions are given for peppermint, 
lemon, orange, lime, strawberry, rasp- 
berry, peanut butter, peach blossom, 
rose, violet, honey filbert, bitter al- 
mond, and malted milk flavored 
crunchy filled hard candies in this 
3-page article. 
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(Covers available) 


ECONOMY 
EQUIPMENT 


RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY ha hy AUTHORITIES. 
Manutfact 





* The Standard Cosing | Ce, ki Inc. 
121 Spring 


St., New York aa 


All Subscribers are en- 
titled to send samples of 
their candies to the Candy 
Clinic for analysis and re- 
port. Address duplicate 








samples, with approximate 
retail price, to The Candy 
Clinic, ¢/o The Manufactur- 
ing Confectioner, 418 N. 
Austin Bivd., Oak Park, Il- 
linois. 
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in One Mixer 


ment. 


Dark and Light Chocolate 


Only Stehling offers you a 
2-COMPARTMENT MIXER 


A vertical center partition divides the Stehling 2- 
compartment chocolate mixer. Each compartment 
has separate agitators. 


Users work dark chocolate in one compartment, 
light chocolate in the other; or melt and mix in one 
while drawing off the other. 


One mixer does the work of two, with superior mix- 
ing action that no other mixer gives you. In capa- 
cities from 3000 Ibs. to 15,000 for each compart- 


Write for details today. 


CHAS H. STEHLING CO. 


1303 N. FOURTH STREET 


MILWAUKEE 12, WISC. 
ive: G. B. _— 


Factory Representati 
1517 Grange Ave., Racine, Wisc. 
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Outstanding Accuracy 


PALMER 


DIAL THERMOMETER 
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- This is a liquid | 
who ¢ 
| s is a liquid |;*: 
THERMOMETERS, INC. | _ 
este tee, | 9 +h -U 
2515 Norwood Ave., Cincinnati 12, O sugar truck e 
— — ° £ - 
£ 


Speed Makes The Difference! 


450 CARAMELS CUT and 

WRAPPED EVERY MINUTE Y es, the truck pictured above is a bulk liquid 

sugar truck. Though, obviously of an unusual vari- 

IDEAL Hi-SP FED ety. The bed of this dump truck has been welded 

with into a water-tight tank, two feet deep. A plain one 

WRAPPING inch pipe coupling is fitted in the bottom of this 

tank at the rear for loading and unloading purpos- 

MACHINE es. Above the tank, the sides and back were built 

up and a layer of cinders a foot thick covers the top 
Speed that's always of the load. 


dependable — Safety 
than con be counted on 
















The reason for this arrangement is because this 

truck, until recently, was employed hauling liquid 
sugar to an illegal distillery. In other words, it was 
sdech tented) Coren a supply truck for a moonshiner. 
Wrapping Machine! This truck is a good indication of the present 
status of the bootlegging racket. The backwoods 
mountaineer who cooks a little corn on rainy days 
Only 2 personnel for his neighbors and friends produces only a very 
sequived for this small percentage of the total bootleg liquor in the 
country. Today's moonshiner is strictly big business 
with huge stills close to his customers in large 
metropolitan areas. Bulk sugar handling is only one 
of the modern methods employed to defraud the 
government of millions of dollars in tax money. 

It just doesn’t make sense to tolerate moonshiners. 
In the last few years, there are over seventy known 
cases of death from wood alcohol poisoning in addi- | 


— maximum production 
ot least cost—that’s the 


entirely automatic 
operation. 








Write today for FREE 
Brochures. 











IDEAL WRAPPING MACHINE COMPANY 
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This is the outlet for the liquid 
sugar, a plain black iron coup- 
ling. An ordinary cap was 
screwed over the end to close it. 



































































tion to hundreds of cases 
of blindness and paralysis 
from this illegal business 
where there is no concern 
for the safety of the prod- 
uct. 

Candy manufacturers can 
be of important help to the 
Treasury Department de- 
stroying this racket. In 
metropolitan areas, the ma- 
ine a jor violators produce prin- 
41) Ba) cipally high proof alcohol 
“RIB ae and requires substantial 
quantities of sugar and yeast to operate. Much 
of the sugar is purchased from industrial firms and 
dealers rather than directly from the refiners. The 
Treasury Department is asking all industrial users 
of sugar to be wary of individuals who wish to 
buy large quantities of sugar and who have no 
known outlet for it. This is particularly true of those 
who offer prices over the market price and for cash. 
If such questionable sales are made, get a descrip- 
tion of the individual and his vehicle plus his li- 
cense number and turn this information over to 
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THE LATINI SUGAR SANDING SYSTEM 
Latini Sander and Supplementary Steamer 
MODERN . SANITARY e PRODUCTIVE 
Guaranteed to properly sand the full ovt- 
put of a mogul! 
quid Enlarged steaming chamber. 
Vari- Non-corrosive metals wherever steam and 
*Ided sugar meet. 
| one 
; Suppl tt ft g brings out the 
this natural brilliancy of sugar crystals and 
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CARLE & MONTANARI 


HEAVY DUTY ORE 
BATCH ROLLER MACHINE “RN/G” seesesee 


ee 
eee ¢ 


A perfected type of previous models with rollers of equal length 
becomes the best candy batch completely automatic handly de- ster 
vice, labor saving for high production. Holding capacity for 175 
Ibs clear candy & 120 Ibs high pulled batches. Heating may be 
by steam, gas or electricity. 


Write for additional information. 











€ 
CARLE ; MONTANARI, : INC 
95 temple avenue, hackensack, n. j. HU 9-9293 
es © eter eo e* e FAS e 


Sales Representative & Service: Chicago, Ill. —Los Angeles, Calif. eee eeee 
Canada in Vancouver, 8B. C. — Calgary, Alta. — Winnipeg, Man. — Toronto, Ont. & Montreal, Que. 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 





Code 11A7 
Panned Malted Milk 
Balls 
% oz.—5S¢ 
(Purchased in drug store, 
Oak Park, Il.) 
Appearance of Package: Good 
Box: Folding white oblong box printed 
in red and brown. Imprint of balls 
in colors. 
Balls: 
Coating: Fair 
Color: Fair 
Panning: Fair 
Center: Good 
Remarks: A good eating malted milk 
ball. Coating had an “off” taste. 





Code 11B7 
Licorice Flavored 
Candy 
1% Ozs.—5¢ 
(Purchased in a drug store, 

Chicago, III.) 
Appearance of Package: Good 
Box: Folding box printed in brown and 









Panned Goods; I¢ Pieces 


pink. Imprint of pieces in color. Over- 
all cellulose wrapper. 
Candy: 
Colors: Good 
Panning: Fair 
Finish: Poor 
Center: 
Color: Good 
Texture: Good 
Flavor: Good 
Remarks: One of the best panned lico- 
rice pieces we have examined this 
year. Suggest panning be checked up 
as pieces were dull. 





Code 11C7 
Lemon Hard Candy Pop—l¢ 
(Purchased in a food store, 
Chicago, II.) 
Appearance of Pop: Good 
Size: 
Wrapper: Wax paper wrapper printed 
in yellow and blue. 
Pop: 
Color: Good 
Texture: Good 
Flavor: Good 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fudge 
AUGUST—Summer Candies 


SEPTEMBER-Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 

NOVEMBER—Panned Goods; 1¢ Pieces 

DECEMBER—Best Packages and Items of Each Type Considered 


During the Year. 
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The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manvu- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Remarks: The best pop at this price 
we have examined this year. 





Code 11D7 
Molasses Peanut Chew—1¢ 
(Purchased in a food store, 
Chicago, III.) 
Appearance of Chew: Good 
Size: Good 
Wrapper: Brown wax paper wrapper 
printed in black. 
Chew: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: The best chew at this price 
we have examined this year. 





Code LLE7 
Sugar Wafers—l¢ 
(Purchased in a food store, 
Chicago, Ill.) 
Appearance of Roll: Good 
Size: Good 
Wrapper: Cellulose wtapper printed in 
blue, yellow and black. 
Wafers: 
Colors: Some are too deep 
Texture: Too hard 
Flavors: Fair 
Remarks: Wafers are not up to the 
standard of some other lc rolls of 
sugar wafers we have examined. 





Code 11H7 
Cone of Marshmallow—l¢ 
(Purchased in a food store, 
Chicago, Ill.) 
Appearance of Piece: Good 
Size: Good 
Piece: Piece is a regular cone filled 
with pink marshmallow. 
Cone: Good 
Marshmallow: 
Taste: Fair 
Remarks: A good looking piece for lc. 








Code LLF7 
Grained Chocolate 
Caramel Stick—l¢ 
(Purchased in a food store, 
Chicago, Ill.) 
Appearance of Piece: Good 
Size: Good 
Wrapper: Wax paper wrapper printed 
in orange and maroon. 
Stick: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: The best piece of its kind 
we have examined this year. 





Code 11G7 
Assorted Panned 
Chocolate Pieces 
8 ozs.—29¢ 
(Purchased in a drug store, 
Oak Park, Il.) 
Appearance of Package: Good 
Box: One layer type, oblong shape. Foil 
wrapper, white printed in blue, brown 
and white. 
Pieces: 
Milk & Dark Coating: Good 
Colors: Good 
Panning: Good 
Finish: Good 
Taste: Good 
Peanuts, Peppermint Creams, Raisins, 
Caramels: All good 
Remarks: The best panned pieces of this 
type we have examined at this price. 







THE SMART WAY 
TO RETARD DRYING 


Grained Sugar Sticks—1l¢ 


(Purchased in a food store, 


Appearance of Stick: Good 


Size: Good 


Wrapper: Cellulose wrapper printed in 
brown and yellow. 


Stick: 


Size: Good 

Wrapper: Wax paper wrapper printed 
in red, white and green 

Chicago, III.) Gum: 
Color: Good 
Texture: Good 
Bubble: Very good 

Remarks: One of the best bubble res 
we have examined this year. 


Code 11J7 


Color: Good 
Texture: Good 


Flavor: Good for a 1¢ seller. 
Remarks: The best butter stick we have 
examined this year for 1¢. 


Peppermint Stick—l¢ 
(Purchased in a food store, 


Appearance of Stick: Good 


Size: Good 


Wrapper: Cellulose wrapper 


Stick: 


Color: Good 


Code 11M7 
Chocolate Caramels—l¢ 
(Purchased in a food store, 
Chicago, Ill.) 
Appearance of Package: Good 
Size: Good 
Wrapper: 





Code 11K7 
5 pieces, each wrapped ip 
wrapper printed in yellow. 
Caramels: 
Color: Good 
Texture: Tough 
Taste: Fair 
Remarks: Piece lacked flavor. 


Chicago, III.) 


Stripes: Good 


Texture: Good 
Flavor: Good 

Remarks: The best 1¢ peppermint stick 
we have examined this year. 


Appearance of Piece: Good 








Bubble Gum—1¢ 


(Purchased in a food store, 





Code 1LIN7 
Rope Loop Pop—l¢ 
(Purchased in a food store, 
Chicago, II.) 
Appearance of Pop: Good 
Size: Good 
Wrapper: Cellulose wrapper. 
Hard Candy Pop: Has a cord loop it- 
stead of a stick. 


Color: Good 


Code 11L7 


Chicago, Il.) 


Drying of cream Easter eggs, fudge, 
marshmallows, cast and rolled creams, jellies, 
coconut work and grained nougat is easy 

to retard when you use NULOMOLINE. 

It’s the Levulose in NULOMOLINE that 
does the job, and also checks graining of 
caramels, taffy kisses, chewing nougat 
and other chewing candies. 

The high Levulose content balances your 
candy formulas and protects and preserves both appearance 
and taste for longer periods. NULOMOLINE has proven 
its value through the years as the pioneer standardized 
invert sugar since 1909; and NULOMOLINE technical 
service is at your service. 


Order NULOMOLINE now .. . direct or through your jobber. 


THE NULOMOLINE DIVISION 
AMERICAN MOLASSES COMPANY 


Manufacturers of NULOMOLINE. (Standardized Invert’ Sugar) and Syrups 
120 WALL STREET, NEW YORK 5, N.Y. 


330 East N. Water St., Chicage 11, Il. ¢ 1300 West 3rd St., Les Angeles 17, Calif. © MULOMOLINE, LTD.: 1461 Parthenais $t., Montreal, Canada 


NULOMOLENE 


PIONEER 





STANDARDIZED 


INVERT SUGAR 
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Whether you want your candy Tender or Chow 
use GLOBE?® corn syrup 


Any consumer knows how he likes his marsh- 
mallows, gums and caramels—but only one 
person knows what kind you want to offer him. 
That’s YOU! Whichever way you want it you 
can achieve the right degree of tenderness or 
chewiness with Globe Corn Syrup. 

This famous corn syrup is available in a wide 
range of regular, medium and high conversion 
types containing differing percentages of dex- 


trines. They offer you an opportunity for real 
control—just-right control of crystallization, 
graininess, texture and moisture. 

All you need do is select the right one to meet 
your specific needs. How? Just ask us for tech- 
nical assistance in product formulation. Write 
or telephone today. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place, New York 4, N. Y. 


Corn Products makes these famous products for the confectionery industry: 
GLOBE® ana REX® Corn Syrups + BUFFALO® and HUDSON RIVER® Starches and CERELOSE® Brand Dextrose 
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Most people know this name as well as 
they know their own. 


It has become a standard for quality 


and brand awareness in this segment of 
the industry with good reason. 

And it has been our privilege to serve 
Oh Henry’s maker—the Williamson 
Candy Company—as a key supplier over 
the years. 


ARMOUR AND COMPANY 


UNION STOCK YARDS, CHICAGO 9, ILLINOIS 
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Code 11P7 
Grained Sugar Stick—l¢ 


(Purchased in a food store, 

Appearance of Piece: Good 
- Inside of foil, 
Wrapper: wrapper out- 

side cellulose wrapper. 
Stick: 

Color: Good 

Texture: Good 

Flavor: Poor 


‘|Remarks: Suggest a better grade of 
flavor be used. 








Code 11R7 
Watermellon Slice—1¢ 


(Purchased in a food store, 
Chicago, Ii.) 
— of Piece: Good for a l¢ 


Piece: Piece is made of coconut 
Colors: Too bright 
Texture: Good 
Taste: Good 
Remarks: Suggest less color be used. 


Code 1187 
Licorice Stick—l¢ 
(Purchased in a food store, 


Color: Good 
Texture: Too tough 
Flavor: Good 
Remarks: Very good flavor but piece is 
too tough. 


Code 1107 


Velo ledellc] amici’ 
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favorite 


Yes, your products will start fast and finish “in 
the money” every time . . . when you use Clinton | 
products from corn. ' 


Take Clinton corn syrup, for example. For years 
it’s been an “odds-on” favorite. Candymakers 
like the way it prevents crystallization, controls 


body, texture or chewiness and extends shelf life. 


And corn syrup is only one of the Clinton thor- 
oughbreds. Others are starches and dextrose. 


No matter which candy race you're in, the odds 
are heavy in your favor when you use Clinton : 
products. 


FROM THE WORLD'S CORN CENTER 


Our 50th Anniversary Year — 1907-1957 
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This color illustration is reproduced from 
an unretouched 8 x 10 Ektachrome origi- 
nal. The sample of melted granulated 
shows the color produced by a mixture 
of three commercial granulated sugars. To 
accentuate the colors for printing pur- 
poses, all samples were photographed in 
1000-milliliter beakers; an idea of this size 
can be obtained from the typing on the 
labels. Below, a precision nephelometer is 
used to maintain frequent laboratory 
checks on Flo-Sweet’s consistently lower 
turbidity —a further measure of refinery 
efficiency and liquid sugar quality. 
























IT’S CLEAR TO SEE... 


See for yourself! This unretouched photograph reproduces 
the colors of the eight principal types of Flo-Sweet as pre 
cisely as possible with modern printing techniques. 

Compare, if you will, Flo-Sweet liquid sucrose with dis 
tilled water. Hard to tell them apart, isn’t it? Here’s sugat 
quality you can see! 

Note particularly the melted granulated, shown at the 
same concentration of sugar solids as the liquid sucrose. 
Compare it closely with Flo-Sweet industrial sucrose, indus 
trial invert, total invert. Industrial types of Flo-Sweet show 
less color than granulated, the accepted standard of purity! 


REFINED SYRUPS 
YONKERS, 
SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
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FLO-SWEET (Quality IN EVERY DROP! 


In Flo-Sweet amber and golden sugars, the colors—and 
characteristic flavors—are deliberate, and closely controlled. 
Note the clarity and freedom from haze. 

The color of a liquid sugar is, of course, only one indica- 
tion of its quality. We welcome comparison of Flo-Sweet with 
any other sugar—liquid or granulated . . . on any basis what- 
soever: color, taste, aroma, laboratory analysis . . . or the 
practical test of how it performs in your own food products. 
You will discover what many Flo-Sweet users know through 
long experience: that Flo-Sweet has established exacting new 


| #standards of liquid sugar quality! 


& SUGARS, INC. 
NEW YORK 
FROM YONKERS « ALLENTOWN « DETROIT * TOLEDO 


FLO-SWEET 


FIRST 


1N 


LIQUID 


SUGAR 
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Roll: 
Colors: Too. deep 
Texture: Too hard 
Flavors: Poor 
Remarks: We have examined better wa- 
fer rolls at the price of 1¢. 


Code 11V7 
Nonpariels—1¢ 
(Purchased in a food store, 
Chicago, Iil.) 
Appearance of Package: Good 
Size: Good 
Wrapper: Cellulose wrapper sealed both 


Candies: 
Colors: Good 
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A CANDY SALESMAN 





A CANDY SPECIALIST... 


—Sponsored by The New York Candy Club 


Panning: Good 
Finish: Good 


(Purchased in a chain department store, 
Chicago, Ill.) 
Sold In Bulk: 
Jellies: 


Flavors: Poor 
Remarks: A good eating gum jelly but 
very poor imitation flavors. 


Code 11X7 
Grained Caramel Stick—l¢ 
(Purchased in a food store, 
Chicago, Ii.) 
Appearance of Piece: Good 
Size: Good 
Wrapper: Wax paper wrapper printed 
in red, yellow and white. 
Stick: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: A good eating 1¢ piece. 














MERCKENS CHOCOLATE COMPANY, INC. 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 


BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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Candy technology 


course in Chicago 


hy second course in Candy Technology, a re- 
peat of the one held this spring, has started at 
Illinois Institute of Technology. It is sponsored by 
the Chicago Section of the American Association of 
Candy Technologists, and is held under the super- 
vision of the Food Engineering Department of IIT. 

Admission to the course is limited to men em- 
ployed in candy manufacturing plants, and the 
titles of those now enrolled are; president, produc- 
tion manager, department superintendent, develop- 
ment engineer, methods engineer, plant engineer, 
chemist, and foreman. There are sixteen enrolled, 
the minimum number required to meet the ex- 
penses of the course. 

The course consists of twelve lecture sessions of 
two hours each, with about half of the lectures 
given by the staff of IIT and the other half by 
selected authorities from industry. The course out- 
line follows: 

Oct 21 — Introduction to food technology — IIT 

staff 

Oct. 28 — Plant sanitation, FDA legislation — IIT 

staff 

Nov. 4 — Physical and chemical measurements — 

IIT staff 
Nov. 11 — Carbohydrates, general properties — 
IIT staff 

Nov. 18 — Carbohydrates, sucrose products — Ed- 

ward Meeker 

Nov. 25 — Carbohydrates, starch products — Dr. 

Evans 

Dec. 2 — Fats and Oils — John Toll & Louis Sair 

Dec. 9 — Chocolate Products — Jay J. Musser 

Dec. 16 — Proteins and their properties — Kenneth 

Gunther 
Jan. 6 — Milk and milk products — Paul Tracy 
Jan. 13 — Flavors and colors — Hans Dresel & Dr. 


Zuckermann 
Jan. 20 — Seminar, literature discussion and re- 
view 


Philadelphia AACT will 
hear King, Clay and Victor 


The November meeting of the Philadelphia 
section of the American Association of Candy Tech- 
nologists will hear from three authorities on candy- 
making. James A. King of The Nulomoline Compa- 
ny, Clifford Clay, a consultant, and Victor P. Victor, 
a consulting engineer. They will discuss any ques- 
tions brought up from the floor. 
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Rum Patties 


Here’s a candy that can set folks to talking about 
your line. Almond Rum Patties belong in quality 
assortments. Smartly packaged and labelled they 
might make history as a three-piece “bar”. Try 
them. Make them with Blue Diamond diced-roasted 
ready-to-use almonds, or order sheller-run grade or 
thrifty whole-and-broken, then roast and chop in 
your shop. For samples and prices write on your 


((MONDS 


CALIFORNIA ALMOND 
GROWERS EXCHANGE 


Sacramento, Calif. 





Sales Offices: 100 Hudson St., New York 13, 
and 549 W. Randolph St., Chicago 6 





HOICE CONFECTIONS 
fills a long felt need for a book written primari- 
ly for the manufacturing retailer. The 365 
formulas are given in two batch sizes, one for 
hand work, and one for machine work. There 
are separate instructions for working each sized 
batch, with suggestions as to the methods of 
coloring and flavoring for variety. A glossary 
is included, both of candy terms and chemical 
terms that candy men are apt to run into. All 
of the formulas are cross indexed for ready 
reference, and are grouped in chapters for con- 
venience. A complete chapter is presented on 
chocolate, giving the information that is neces- 
sary to have in order to buy coatings intelli- 
gently and use them to the best advantage. 

All manufacturing retailers will welcome this 
book as an indispensable tool in varying old 
formulas and developing new ones. All 365 
formulas have been production tested and are 
proven sellers. 

During the past forty years Mr. Richmond 
has paid in some rf the largest and finest 
candy plants in this country, both wholesale 
and retail. His experience is available to every 
retail candy plant in the world for only $10.00. 


Order your copy now. 











BOOK ORDER 


The Manufacturing Confectioner Pub. Co. 
418 N. Austin Bivd., Date 
Oak Park, Illinois 


Please send Mr. Richmond’s new helpful book 
Choice Confections: Methods and Formulas which 
contains 365 candy formulas. | am enclosing $10.00 


Name a Position 
Company 

Street 

City Zone State 
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Labor efficiency up 
in candy factories 


Figures from the Department of Labor, quoted 
in the Bakers’ and Confectioners’ Journal, show that 
in the ten year period from 1947 to 1956 total em- 
ployment in the confectionery industry declined 
from 98,500 to 79,500. During this period produc- 
tion workers declined from 84,000 to 65,000, ac- 
counting for all of the drop in employment. 
Non-production employment remained exactly the 
same, 14,500 during the period. Therefore, non- 
production workers are becoming an increasing 
percentage of the total employment, going from 
14.7% of the total to 18.2% after ten years. 

These figures record the efforts of the industry 
toward greater efficiency in production, and show 
a fair amount of accomplishment in the right direc- 
tion. It also shows, however, the area where increas- 
ing efforts must be made, in the non-productive 
overhead, where automatic machines and new proc- 
esses are now being introduced. 


Griffiths named president of 
Fanny Farmer, Hayes retires 


Leonard D. Griffiths has been named president 
of Fanny Farmer Candy Shops, Inc., succeeding 
J. F. Burke who is now chairman of the board. 
J. D. Hayes, founder and president until 1955, re- 
tires from the company and remains as a director. 

Griffiths joined the firm in 1936 as assistant man- 
ager. He became a vice president in 1947, a direc- 
tor in 1956 and executive vice president earlier 
this year. 


Mars introduces Marsettes in 


chocolate roll competition 


Mars started marketing their long heralded mold- 
ed candy roll. It turned out to have a caramel 


- center, much to some persons surprise. The product 


market tested as “Mars Creme Mint Bits” has a 
peppermint cream center. The firm’s announcement 
explained that this was done to keep its competi- 
tion from knowing its plans. This strategy seems to 
have worked exceptionally well. 

This is the first new item for the firm since 1950 
when the firm introduced its coconut bar, and it is 
the first item in the line not coated on an enrober. 
This bar joins the very successful Rolo bar of 
NECCO. Rolo was at first imported from England 
from Makintosh, though now NECCO is supple- 
menting its imports with production in its Cam- 
bridge factory and plans to boost production there 
enough to take care of all its needs. While these 
two rolls are now alone in the market, they will 
soon be joined by other entries attracted by Rolo’s 
performance. 
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Experts agree... 





For happier customers 
and greater profits... 


BLUE RIBBON 


SHELLED 


BLACK WALNUTS 





Lowest cost quality nuts! 


Selected from finest Western crops. 
Famous for flavor. 


“Conco” processed and size graded. 


Triple machine sorted and double 
hand picked to guarantee top 


quality kernels. 
* 


PACKERS OF THE FAMOUS 


BLUE 





, RIBBON 


CALIFORNIA ALMONDS 
ENGLISH WALNUTS 


7. 
Write for information: 
CONTINENTAL NUT COMPANY 
Chico, California 

















You'll like the 
RICH-SMOOTH-FLAVOR 


A dependable source of supply for taste, 
appearance, and uniformity. Top perfor- 
mance that will appeal to you. 


aROLOR EO], Rig lel eele-ys a aer 


y 


NEW JERSEY 











Teele} °) = -STYLED 


FOLDING 
BOXES 








COOPER Paper Box - Corporation, Dept. M 
Buffalo 10, New York. 


Please send us Display Brochure of Cooper-styled Boxes with prices. 





J. Lyons of England opens 
factory in Buffalo 


J. Lyons Company, an English general line candy 
manufacturer, is equipping a factory in Buffalo, 
N. Y., for the manufacture cf hard candy. Most of 
the equipment is from the Arden factory. The man- 
ager of the plant is George Cooper, and production 
is expected to start around the first of the year. 


Wesley Childs joins 


Knechtel Laboratories 


Wesley H. Childs, formerly chief chemist of the 
Food and Dairy division, State of Illinois, has joined 
Knechtel Laboratories, consultants to the candy in- 
dustry. Childs has spent many years in the candy 
business, as chief chemist for Beech-Nut Packing 
Company when it was in the hard candy business, 
chief chemist for Nutrine Candy Company and Oel- 
erich and Berry. He was also for a time the editor 
of THE MANUFACTURING CONFECTIONER, and has re- 
mained for the last few years as technical editor of 
that magazine. 


Cocoa production estimate 
up slightly in '56-'57 


The department of commerce estimates that co- 
coa bean production throughout the world will be 
up just a fraction in the crop year just starting. It 
estimates that 912,723 long tons will go to market 
in the 1957-58 crop year, compared with 911,205 
long tons in the year just ended. 


Ed Opler, Jr. joins 
Cook Chocolate Co. 


Edmond Opler, Jr., son of the president of Cook 
Chocolate Company, has joined that firm. He will 
work in various departments to gain a knowledge of 
the whole operation. He has just completed a two 
year hitch in the Marine Corp. 


STATEMENT REQUIRED BY THE ACT OF AUGUST 24, 1912, 
AS AMENDED BY THE alg OF MARCH 3, 1933, AND JULY 
2, 1946 ( Title 39, United States Code, Section 233) SHOW 
ING THE OWNER RSHIP, MANAGEMENT, AND 
CIRCULATION OF 

The Manufacturing Confectioner, published monthly at Pontiac, 
Illinois, for October 1, 1957. 

1. The names and addresses of the publisher, editor, managing 
editor, and business managers are: Publisher, Mrs. Earl R. Allured, 
418 N. Austin Blvd., Oak Park, Ill.; Editor, Mr. Stanley E. Allured, 
418 N. Austin Blvd., Oak Park, Ill. 

2. The owner is: The Manufacturing Confectioner Publishing Co., 
418 N. Austin Blvd., Oak Park, Ill; Mrs. Earl R. Allured, 418 N. 
Austin Blvd., Oak Park, IiL.; — R. Allured, 418 N. Austin Blvd., 
Oak Park, IL; James W Au llured, 418 N. Austin Blvd., Oak Park, 
Ill.; Stanley E. Allured, 418 N. Austin Blvd., Oak Park, Ill. 

3. e known bondholders, mortgagees, and other security holders 
owning or holding 1 percent or more of total amount of bonds, 
mortgages, or other securities are: None. 

4. Paragraphs 2 and 3 include, in cases where the stockholder or 
security holder appears upon the books of the company as trustee 
or in any other fiduciary relation, the name of the person or corpora- 
tion for whom such trustee is acting also the statements in the two 
paragraphs show the affiant’s full knowledge and belief as to the 
circumstances and conditions which stockholders and security holders 
who do not appear upon the books of the company as trustees, hold 
stock and securities in a capacity other than that of a bona fide owner. 

STANLEY ALLURED, Editor 
Sworn to and subscribed before me this 13th day of September, 1957. 
[SEAL] ose é. EINFELDT 

(My commission expires March 5, 1958 
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TS FOR BETTER CANDIES 

















Desert Aridity! Bars made with Sweetose kept o perfect moisture 


Tropical Humidity! Bars made with Sweetose held a just-right 
balance while others dried out, cracked and discolored. 


moisture balance—did not become wet and sticky. 








Narrow humectant range of Staley’s enzyme-con- 
verted corn syrup increases shelf life—lowers costs! 
We gave Sweetose “the works” . . . simulating the severest 
conditions of jungle humidity and desert aridity in our 
laboratories. The result? As an all-weather humectant, 
Sweetose proved superior to all other humectants tested. 

This means candies made with Sweetose hold an appe- 
tizing moisture level through the most extreme variations 
of humidity and temperature . . . allowing you, Mr. Con- 
fectioner, to cash in on a longer shelf life with bigger 
profits, expanded distribution. 
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Conclusive exposure tests prove Sweetose extends 
candy shelf life far longer...at lower cost 


Advantages to be had using this ‘Cream of Corn Sweet- 
eners’’ don’t stop here. Leading confectioners with plants 
all over the country depend on Sweetose to improve taste, 
texture and tenderness in their wares. 

With all this, Sweetose has proved economies . . . both 
in sweetening and in cutting sweetener handling costs. 
For additional information, call your Staley Representative 
at the branch nearest you or write today to... 


A. E. Staley Mfg. Co., Decatur, Illinois 
Branch Offices: Atlanta « Boston * Chicago « Cleveland « Kansas City 
@ NewYork + Philadelphia + San Francisco * St. Louis 


§$ weetose 


CORN SYRUP 






CONFECTIONERY 
ANALYSIS and 
COMPOSITION 


By 
Stroud Jordan, MS., Ph.D. 
and 


Katheryn E. Langwill, M.S., Ph.D. 





1 
T his volume, first published in 1946, is still the only published 
reference work on the subject of confectionery analysis. The pio- 
neering work done by Dr. Jordan remains the standard in the field, 
making a second printing of his book necessary. This printing is 
in all respects identical to the first printing. 

This volume concerns itself with applicable data that covers the 
composition of basic raw materials as well as that of the finished 
confections in which they have been employed. 

In assembling this volume reference is made to applicable meth- 
ods. Where satisfactory methods of analysis are of general knowl- 
edge they are incorporated by reference. All specially developed 
methods and procedures are incorporated in detail. 

In the reconstruction of formulas from analytical data, certain 
basic assumptions must be made, and these are thoroughly ex- 
plained. The second part of this volume deals with the several 
confection groups, and full discussion of particular analysis and 
calculation of composition problems of each group are discussed. 

The book is expected to be ready for distribution by June 1. Use 
the order form below, your book will be mailed as soon as copies 
are available. 








LLL LED LOEE LOE EGBG 





BOOK ORDER 2 USE THIS ORDER FORM 
The Manufacturing Confectioner Pub. Co. 
418 N. Austin Blvd. Date 


Oak Park, Ilinois 


Please send me Confectionery Analysis and Composition by Dr. Stroud Jordan and 
Dr. Katheryn Langwill. I am enclosing $6.00. 


Name _. 


Company 
Street 
City 


Position 





AAA 








HE 
e 





Chapters 


Moisture 
(Ch. 1) 


(Mineral Matter Ch 2) 
Sugars 
(Ch. 3) 
Starches 
(Ch. 4) 
Proteins 
(Ch. 5) 
Fats 
(Ch. 6) 
Colloidal Materials 
(Ch 
Nuts and Fruits 
(Ch. 8) 
Acids 
(Ch. 9) 
Incidental Materials 
(Ch. 10) 
Reconstructed Formulas 
(Ch. 11) 
Hard Candy 
(Ch. 12) 
Coated Candies 
(Ch. 19) 
Sugar Cream 
(Fondant Ch. 13) 
Fudge 
(Ch. 14) 
Caramels and Toffees 
(Ch. 15) 
Marshmallow 
(Hard & Soft Ch. 16) 


Gums and Jellies 
(Ch. 18) 
Coated Candies 
(Ch. 19) 
Appendix 
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Supply field news 


The Second National Candy Whole- 
salers Association Packaging Clinic 
will be held in January at the Palmer 
House in Chicago. The first clinic was 
considered one of the most helpful 
that this group has held and drew 
attendance of re-packers from all 
over the country. 


Dodge & Olcott, Inc., have de- 
veloped a new flavor which is report- 
ed to give compound coatings a rich, 
full chocolate flavor and aroma. The 
new flavor is called Cocoa-Van, and 
is recommended for usage at the one 
percent level. 


Ambrosia Chocolate Company has 
announced that Al Kirschenbaum, it’s 
representative in the New York and 
East Coast area, will be joined by 
his son, Harvey Kirchenbaum, who 
will call on the trade in this area 


for Ambrosia. 


Kenneth G. Voorhees, President of 
Ungerrer and Company, Inc., was 
presented with a gold watch in rec- 
ognition of 25 years of service to the 


company. He became president in 
1949. 


The J. W. Greer Company has ap- 
pointed Frank B. Reynolds Sales 
Manager for all divisions of the com- 
pany. He has had extensive experi- 
ence selling capital equipment, par- 
ticularly in the refrigeration and air 
conditioning industries. 


The Hubinger Company celebrated 
the second anniversary of the open- 
ing of their bulk syrup station in St. 
Johnsville, N. Y. The celebration con- 
sisted of an afternoon of golf and a 
dinner. 


Confectionery Brokers 


G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El] Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years experi- 

ence in the confectionery field. We 

call on every t per lly 

every six weeks. Candy is our busi- 
ness. 








LIBERMAN SALES 
COMPANY 


324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
|, Liberman Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Utah 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 


Terr.: Eleven Western States 





RALPH W. UNGER 


923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 





HERBERT M. SMITH 


318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 
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W. E. HARRELSON ASSOCIATES 
Candies Onl 
5308 Tuckahoe —~ dm 87-2038 


26, 
Territory; Virginia, West Virginia. 
North an South Carolina. 


va C. patna, 
yay 
Specializing ‘on Cha ns, Varieties, 


and Super-Markets, and Conf. and 
Tobacco Jobbers. 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carlina, 
S. Carlina 


FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Bex 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 


Terr: Kentucky, Tennessee and 
Indiana 


FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 
ALpine 5-4582 
NASHVILLE 2, TENNESSEE 


Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisana 











IRVING S. ZAMORE 
2608 Belmar Place 
Swissvale, 
PITTSBURGH 18, PA. 
Confectionery Broker Representing 
Manufacturing Confectioners 
Since 1925 
Territory: Pennsylvania excluding 
Philadelphia. 


CONFECTIONERY 
ANALYSIS and 
COMPOSITION 


By 
Stroud Jordan, M.S., Ph.D. 
and 


Katheryn E. Langwill, M.S., Ph.D. 





T his volume, first 
1946, is still the only published refer- 


published _ in 


ence work on the subject of confec- 
tionery analysis. The pioneering work 
done by Dr. Jordan remains the 
standard in the field, making a sec- 
ond printing of his book necessary. 
This printing is in all respects identi- 
cal to the first printing. 

In assembling this volume reference 
is made to applicable methods. Where 
satisfactory methods of analysis are 
of general knowledge they are in- 
corporated by reference. All specially 
developed methods and procedures 


are incorporated in detail. 
Shas LAS Vw SEERA 


BOOK ORDER 
° 


USE THIS ORDER FORM 


The Manufacturing Confectioner Pub. 
Co. 


418 N. Austin Blvd. Date 
Oak Park, Illinois 


Please send me Confectionery Analysis 
and Composition by Dr. Stroud Jordan 
and Dr. Katheryn Langwill. I am enclos- 
ing $6.00. 


Name Position 

Company 

Street 

City Zone State M361 














MACHINERY FOR SALE 








FOR SALE 


Model S #3 Savage Fire Mixers. 

50 gal. Model F-6 Savage Tilting 
Mixers, stainless kettle. 

200 Ib. Savage Oval Top Marshmal- 
low Beaters. 

Cut-Rol Cream Center Machines. 

50” two cylinder Werner Beater. 

10 Ib. Werner Syrup Cooler. 

200 Ib. to 2000 Ib. Chocolate Melters. 

24” and 32” N.E. Enrobers. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

600 Ib. Continuous Vacuum Cooker. 
Form 3 and Form 6 Hildreth and 
Factory Model American Pullers. 

6’ and 7’ York Batch Rollers. 

National Model AB Steel Mogul. 

Natjenal Wood Starch Buck. 

38” Copper Revolving Pans. 

Ball al Dayton Cream Beaters. 

100 gal. Copper Mixing Kettle with 
Double Action Agitator. 

We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Fi. 





24” enrober with bottomer GH-2 Wrap- 

ping machine with electric eye. Box 
1174, THE MANUFACTURING CON- 
FECTIONER. 





Opportunity For Starter 
Retired confectioner to sell complete 
manufacturing equipment: 3 ft ball 
cream beater, dipping table, frame and 
rollers for hard candies and misc. tools. 
Write E. Waldenmaier, 3421 N. Seeley 
Ave., Chicago, II. 





MACHINERY WANTED 











Used complete mogul with automatic 

stackers. One used 300% chocolate 
melter. Community Industries Assn, 811 
S. Hamilton St., Sullivan, IIl. 





HELP WANTED 




















For Sale: Two Supermatic high speed 
candy wrapping machines. Practically 

new. pido > Box 1171 The MANU- 

FACTURING CONFECTIONER. 





For Sale: Friend Super-dreadnaught cut- 

ting machine, with automatic operation 
added; 2 Savage marshmallow beaters; 
one 30 HP package unit steam generator 
125 P.S.I. burning No 5 oil. All good 
working condition, reasonably priced. 
a Industries Ass'n, 811 S. 
Hamilton St., Sullivan, Il. 





Burns—2 bag roaster perforated drum 

gas fired, complete with 2 h.p. motor, 
ready to operate. For quick sales—$495.- 
00, or will exchange for battery powered 
horizontal lift. Julius Gamm Co., Inc. 
115 Texas St. Shreveport, La. 





For sale: “1 Model PA Package Machin- 

ery box forming machine. Only 3 
years old. Good Condition. 1 Model UN 
Universal Brightwood Box pe | ma- 
chine. Only 5 years old. Good condition. 
Fred W. Amend Co. Danville, Ill. 





Jabez Burns continuous Thermalo peanut 

roaster, Thermalo peanut butter grind- 
er, 600-Ib. N.E. Continuous cooker, Box 
1172, The MANUFACTURING CON- 
FECTIONER. 





Forgrove foil wrapper, Simplex gas fired 

cooker, Whistle Pee. Box 
1173, THE MANUFA! URING CON- 
FECTIONER, 








Candy maker, previously experienced in 
caramel, fudge work to serve as fore- 
man and handle experiments, Good pay, 
profit sharing. Box 1175, The MANU- 
FACTURING CONFECTIONER. 


Retail candy maker wanted for shop in 

Texas. Must be good all around crafts- 
man. Box 1176, The MANUFACTUR- 
ING CONFECTIONER. 


ASSISTANT TO SUPERINTENDENT 

wanted by Eastern Manufacturer. Fine 
opportunity for man with knowledge of 
Candy Manufacturing and Modern Equip- 
ment. State age, experience, salary ex- 
pected, and when available, Box 974, 
The MANUFACTURING CONFEC- 
TIONER. 











SITUATION WANTED 











FOREMAN: Available for Large Cand 

Manufacturer to take charge in all 
a of Candy pan line includin 
tarch, Jelly, Cream, Fudge. For Hal- 
loween and Easter Candy, Bubble Chew- 
ing Gum Base, and Slab work. 

I will teach the above anywhere in 
the states and foreign countries. Box 
9716, The MANUFACTURING CON- 
FECTIONER. 





EXPERIENCED CANDY MAN-A large 

nationally known manufacturing—re- 
tailing candy company has an opening 
for an aggressive all around candy man 
with a thorough knowledge of and ex- 
perience in candy manufacturing meth- 

s and use of equipment for all types 
of candies. This position will also require 
ability to supervise, maintain production, 
develop new lines, handle personnel and 
a thorough manufacturing know how. 
Future prospects are very ry for the 
man who can qualify for this position. 
In answering give detailed information 
as to personal background, walning, ex- 
rience, age and salary e ed. eply 
ox 9713, The MANUFACTURI 
CONFECTIONER. 












Candy maker, over twenty years expe 
ence in jellies and gum candies desi 

position. Box 1179, The MANUFAI 

TURING CONFECTIONER. 





BUSINESS OPPORTUNITIES 





CANDY STORE FOR SALE 
ALBUQUERQUE, N. M. 
Attn: Candy Makers. Forced to sell d 
to illness. Business good. Candy ste 
in the heart of town, fully equippe 
Price $4500.00 plus inventory. Make i 
vestment, plus handsome return 
“Mother’s Day”. Box 1178, The MANU 
FACTURING CONFECTIONER. 





CANDY STORE FIXTURES FO 

SALE. As good as new. Adaptable to 
any location. Write for details. Box 1177, 
The MANUFACTURING CONFEC 
TIONER. 





If some manufacturer is in need of a 

new item to be sold, I have several 
good ones which can be obtained on a 
royalty basis. Box 675, The MANUFAC. 
TURING CONFECTIONER. 





WORKING PARTNER WANTED - 

Modern specialty candy plant in East- 
ern Pennsylvania doing $700,000.00 
wants a working partner to supervise 
operations and originate new specialty 
items to use present idle space. Terrific 
opportunity for a man with ideas and 
experience and able to make a_ sub- 
stantial investment. Give full details in 
letter to Box 9715, The MANUFAC. 
TURING CONFECTIONER. 





FOLDING CANDY BOXES: All sizes 

carried in stock for prompt delivery. 
Plain, Stock Print or Specially printed. 
Write for our new catalog of Every- 
Day and Holiday Fancy Boxes, and all 
Paper Products used in the manufacture 
and packaging of candies. PAPER 
GOODS COMPANY, INC., 270 Albany 
Street, Cambridge 39, Mass. 








WE BUY & SELL 


TERA CTE HU 0 A RITA 
000 (OTS @ OVER RUNS © SURPLUS 


Of Ral iets 





BAGS 


SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls 100 fi. or more 


ALSO MADE OF OTHER CELLULOSE Fi 
Glassine Bags, Sheets & Rolls 





Harry L. Diamond Edward H. Elsen 


“At Your Service” 
74 E. 28th 8t., Chicage 16, 
Victory 2-1030 











48 — The Manufacturing Confectioner | 





Diamond ‘’Cellophane” Products | I 














of SERVICE and PROGRESS 








Rebuilt 








Established 1912 ovs/ 


INTEGRITY Zealously 


guarded in every machine we rebuild, 
no matter how large or small. 


VALUE ees buys for like new 


—rebuilt machines from liquidations of 
well-known candy plants. 


ABILITY sased on specialized 


experience in every department of con- 
fectionery equipment—expert mechanics 
and engineers with 20 to 30 years 
experience. 


Machinery aan 


RELIABILITY 


FACILITIES Our recently 


enlarged modern machine shop with 
special tools for our special work — and 
ready availability of spare parts, belts, 
brushes, etc. for all confectionery 
machines. 


DELIVERY Prompt deliv- 


eries from our large stock of 5,000 
machines in time for fall production 
requirements. 


TERMS Suitable terms can be 


arranged so machine pays for itself. 


MODERNIZE YOUR PLANT 
with choice late type guaranteed machinery secured 
from liquidations of prominent candy plants. 


If you need a machine, 


you are already paying for it. 


WORLD'S LARGEST STOCK 
OF REBUILT 

CONFECTIONERY 
MACHINERY 


Illustrated Circulars 
and Stock List Are 
Available On Request 






Growing in 1957 





Ambrosia Chocolate Co. Oct. ’57 
Anheuser-Busch, Inc. . .. Oct. 57 
Armour & Company 36 
Aromanilla Co. Inc., The . . Oct. ST 
The Best Foods Division ....:. 13 
Blumenthal Bros. Chocolate Co. 6 
Brazil Nut Advertising Ass’n .. .Oct. ’57 
Burke Products Co., Inc. . Sept. °57 
California Almond Growers 

Exchange .....:... & Fx . 4l 
Carnation Company Sept. ’57 
Clinton Corn Processing Co. . 37 
Cécoline Chocolate Co. ......Sept. °57 
Continental Nut Company 43 
Corn Products Refining Co. 35 
Dairyland Food Laboratories, 

Inc. Oct. ’57 
Dodge & Olcott, Inc. ... .Second Cover 
Durkee Famous Foods . Sept. ’57 


PRODUCTION MACHINERY 


The Aluminum Cooking Utensil . 


Company ....... Oct. 
Burns, Jabez & Sons, Inc. ....June 
Burrell Belting Co. 

Carle & Montanari, Inc. : 
Fred S, Carver, Inc. . Oct. 
Christy Machine Co. . Oct. 
Cincinnati Aluminum 

Mould Co. ..... a, 
Confection Machine Sales Co. Sept. 
Greer, J. W., Company . Sept. 


"57 


"57 
28 
32 

"7 

"57 
25 

"57 


"57 


INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


x * * 


RAW MATERIALS 


Felton Chemical Company, Inc. July 57 
Oct. °57 


Foote & Jenks, Inc. 
Fritzsche Brothers, Inc. ; 8 
Gunther Products, Inc. . 11 
Hamburger Kakao und 
Schokoladenfabrik Sept. ’57 
Hooton Chocolate Co. 44 
Hubinger Company . Oct. 57 
Walter H. Kansteiner Co. . July °57 


Kohnstamm, H., & Company, Inc. 14 
Lenderink & Co. N. V. Sept. 


Merck & Co. oe 
Merkens Chocolate Company, Inc. 40 


National Aniline Division, Allied 


Chemical & Die Corp. 9 
Nestle Company, Inc., The Oct.’57 
Nu Coat Bon Bon Company 37 


Hansella Machinery Corp. . Oct. °57 
Lehman, J. M., Co., Inc. 22 
Ted Merckens Oct. °57 
Mikrovaerk A/S 26 
Mill River Tool Company 25 
Molded Fiberglass Tray 

Company Oct. °57 
National Equipment Corp. 4 
Palmer Thermometer, Inc. 30 
Racine Confectioners’ 

Machinery Oct. °57 


The Nulomoline Div. American 


Molasses Co. 
Penick & Ford, Ltd., Inc. Oct. 
Pfizer, Chas. & Co., Inc. 


Oct. 
Emil Pick 


Refined Syrups & Sugars, Inc. . 38 


Rhodia, Inc. . Aug. "57 
Staley, A. E., Mfg. Co. . 45 
Standard Brands, Inc. 10 
Stange, Wm. J., Co. Oct. 57 
Sterwin Chemicals, Inc. Oct. "51 
Swift & Company 51 


Tranin Egg Products Company July " 


Western Condensing Co. 
Wilbur-Suchard Chocolate 


AND EQUIPMENT 


PACKAGING SUPPLIES AND EQUIPMENT 


American Viscose Corp. .. Oct. 
Auto Wrappers (Norwich) Ltd. Aug. 


Battle Creek Packaging Machine 
ler cz: rs .. June 


co Ue og) ag > 
Cooper Paper Box Corporation . 
H. S. Crocker Company, Inc. 


June 


Daniels Manufacturing Co. ..... 
Diamond “Cellophane” Products .. 


"57 
"57 


"BT 
"57 
44 
52 


3 
48 


Dow Chemical Co., The Oct. ’57 
Hudson-Sharp Machine Co. Oct. ’57 
I. D. Company July °57 


Ideal Wrapping Machine Company 30 


Knechtel Laboratories 9 
Milprint, Inc. . Oct. 57 
Murnane Paper Co. Oct. '57 
New York Candy Club 40 
Olive Can Company .. July ’57 
Package Machinery Co. .. Oct. °57 
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Company, Inc. Oct. 57 
Wood & Selick Coconut Co. July °57 
Reflectotherm, Inc. July °57 
Savage Bros. Co. . 21 
Sheffman, John, Inc. 21, 31 
W. C. Smith & Sons, Inc. Sept. °57 
Standard Casing Co., Inc. The 29 
Stehling, Chas. H., Co. 29 
‘Taylor Instrument Co. Oct. '57 
Thouet Maschinenbau—Aachen 94 
Union Confectionery Machinery 

Co., Inc. ; 49 
Vacuum Candy Machinery Co... Oct. ‘57 
Voss Belting & Specialty Co. . Oct. '57 
Rhinelander Paper Company . . Oct. ‘57 
Sealright Co., Inc. June ‘57 
Supermatic Packaging Corp. July 57 
Sweetnam, George H., Co. Oct. 51 
Tompkins Label Co. June 57 
Triangle Package Machinery , 

Co. nd Oct. °57 
Visking Company Oct. °57 
Waxed Paper Merchandising 

Council, Inc. .. . ; Oct. "57 


, 
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Reduce marshmallow costs 
while you're improving quality 


with SWIFT'S 


UPERWHIP cevarn 


@ Better quality at lower cost! Sounds impossible doesn’t it? Yet 
scores of manufacturers have proved it is possible when they make 

their marshmallow with Swift’s Superwhip. 
Swift’s Superwhip Gelatin is made especially for marshmallow. 
It whips fast, sets fast and helps give your marshmallow that 
tender, yet resilient texture. Superwhip’s high strength means 
less is required. Faster whipping and setting plus greater yield 

mean the lowest net cost to you. 
Find out what Superwhip can do for you. Return the coupon 
for a trial order. 


ONE TRIAL IS BETTER THAN A THOUSAND CLAIMS 





SWIFT & COMPANY, Gelatin Department 
1215 Harrison Avenue, Kearney, New Jersey 


Please send us: 


() Information on Swift’s SUPERWHIP Gelatin 

[-} 100# trial drum of Swift’s SUPERWHIP Gelatin at drum price 
. . . to be tested in our operations. We understand, if not fully 
satisfactory, it may be returned for credit at your expense. 





Offer expires January 31, 1958 
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COMPARE 


_then see how a sturdy 


| OCKER bag ‘op can 
ae fresher- looking more 


sales-appealing 


package with a 


CROCKER BAG TOPS SELL MORE CANDY! 


Which of these two bag tops will sell more of Find Out Today How Fresher-Looking—Better 
yore See +e, tg y eager ange 0 Selling—More Economical Crocker Bag Tops Can 
weight paper header?...or the sturdy, bright, * 

fresh-looking Crocker bag top? Be Your Best Salesmen 


New Crocker thermoplastic heat seal bag tops 

use the finest glossy board. This heavier stock H. S. CROCKER CoO., INC. 
guarantees longer shelf life and a fresher-looking PLANTS: SAN BRUNO « LOS ANGELES. CALIF. * BALTIMORE. MD 

candy package. SALES OFFICES: 720 wission sam Pmanciaco ib 


23 € 26T NEW YORK « ST. PAUL & 24TH, BALTIMORE, MD 


And, to keep your production line rolling, your — eonriino one. + statrie wasn. sJacutou ues 
package has to look fresh to sell! WINTER HAVEN, FLA. © MINNEAPOLIS, MINN. © OMAHA. NEOR 








